Hazard analysis of Listeria monocytogenes contaminations in processing of salted roe from walleye pollock (Theragra chalcogramma) in Hokkaido, Japan.
Hazard analysis of Listeria monocytogenes contamination during processing of salted walleye pollock (Theragra chalcogramma) roe was performed for a seafood plant in Japan from December 2005 to February 2006. As a result, L. monocytogenes number was detected on the pallet used for transport of barrels in the salting process and one of the rollers of the roller conveyor, which rotates while in contact with the bottoms of the barrels, but was not detected in any raw materials, interim products or final products. Thus, we believe that the pallet contamination initially occurred because of insufficient washing, that it was passed on to the bottoms of the barrels and that it was then passed on the roller of the roller conveyor by cross-contamination. Therefore, it is possible that interim and final products may become contaminated by processing devices and machinery. In addition, we conducted an inoculation study designed at the 1/20 actual factory scale using interim products with or without artificial color and seeded with L. monocytogenes to observe changes in its growth. In the inoculation study, multiplication of L. monocytogenes during the salting process was not confirmed in the samples with artificial color.